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How  store  Kieffer  pears? 

Any  grape  desserts? 

Khy  uneven  cooked  rice? 
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Two  fall  fruits  —  grapes  and  pears  —  and  a  year-abound  cereal  —  rice  -- 

■  U.S.  QtPAKTMtWf  SSf"  MNajtflME  , 
olaia  attention  today  in  letters  that  have  come  in.    Home  Economists  of  the  _Ua__gj 

Department  of  Agriculture  have  answered  two  of  these  questions,  and  the  Department  % 

horticulturists  have  replied  to  the  one  ah  out  pears.     Let's  take  that  question 

first: 

"What  is  the  "best  way  to  keep  Eieffer  pears?    Store  them  as  they  are?  Or 
can  them,  or  dry  them?" 

The  fruit  specialists  say  you  can't  store  Kieffer  pears  as  they  are,  the 
way  you  store  apples,  "but  you  can  save  your  pear  crop  in  several  waye,  if  you  first 
understand  a  peculiarity  of  this  variety  of  pear.    Kieffer  pears  are  unlike  other 
pears  because  they  are  hard  when  ready  to  he  picked.    They  ripen  gradually  if  you 
6tore  them  at  the  right  temperature.     You  can  tell  when  to  pick  Kieffer  pears  hy 
remembering  this  simple  rule:     "Pick  the  whole  crop  when  the  'first  pears  hegin  to 
rop.n    3ut  —  and  this  is  a  very  important  hut  —  Kieffer  pears  ripen  wall  only 
when  you  keep  them  where  the  temperature  is  hetween  60  and  65  degrees. 

You  can't  hasten  ripening  hy  keeping  the  pears  any  warmer.     Scientific  tests 
kve  shown  that  pears  stored  at  temperatures  hetween  SO  and  100  degrees  hardly 
so. ten  at  all,  and  they  are  still  firm,  tough,  and  poor  in  flavor  when  you  cook 
tcem.    If  stored  at  colder  temperatures,  helow  50  degrees,   they  do  not  soften  and 
are  not  good  when  cooked. 
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3ut  if  you  hold  the  pears  at  60  to  65  decrees  for  2  or  3  weeks  they  will 
delicious  to  eat  fresh,  and  just  right  for  canning,  or  drying,  or  making  into 


pear  preserves.    And  those  are  the  best  ways  of  keeping  the  pears  for  long  periods. 

However,  there's  one  way  you  could  keep  the  Kieffer  pears  for  2  or  3  months 
if  it  is  not  convenient  to  ripen  them  now  and  then  can  or  dry  them.     Put  them  into 
cold  storage  at  32  degrees  for  60  to  90  days.    Then  take  them  out  and  ripen  them 
at  60  to  65  degrees,  and  they'll  "be  as  good  as  if  you  had  ripened  them  immediately. 
In  fact,  they'll  soften  in  about  three- fourths  the  time  it  takes  pears  ripened 
tight  after  picking.     You  can't  reverse  the  process,  however       ripen  first,  and 
then  store  at  32  degrees.    The  "oears  will  keep  only  a  few  days,  once  you  soften 
them. 

In  September  and  October  the  outdoor  temperatures  where  Kieffer  pears  grow 
rar.ge  between  50  and  70  degrees.  You  can  easily  ventilate  some  room  in  the  house 
~  or  uayte  use  the  cellar  —  so  that  its  temperature  stays  around  60. 

When  you  pare  and  core  Kieffers  for  canning  or  drying  or  making  pear  pre- 
serves, cut  the  core  out  deeply  enough  to  remove  most  of  the  "stone  cells"  near 
the  core.    These  cells  never  soften  completely,  and  they  give  the  fruit  a  "gritty" 
taste.    The  best  part  of  the  pears  is  next  to  the  skin. 

And  in  peeling  pears  for  canning  or  drying,  drop  the  pieces  into  lightly 
Baited  water  to  keep  them  from  turning  dark.     Can  Kieffer  pears  like  any  other 
fruit,  in  a  water  bath,  using  a  medium  sirup.     If  you  decide  to  dry  some  of  your 
crop,  sulphur  the  pears  as  you  would  apples. 

Pears  and  grapes  are  both  good  fall  fruits.    Here's  a  question  about  grapes. 
"Car.  you  cook  grapes  for  desserts  in  the  way  you  cook  apples  or  pears?" 

Yes,  the  home  economists  say,  Concord  grapes  are  very  good  in  several 

-asserts.    You  can  use  the  whole  grapes,  after  getting  rid  of  the  seeds,  for  grapa 

Pie,  or  grape  tapioca,  and  grape  juice  for  grape  gelatin  or  grape  ice  or  sherbet. 
All 

grape  desserts  are  improved  by  adding  a  tablespoonful  of  lemon  juice  to  a  quart 
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If  grape  pulp  or  juice. 

Grape  pie  is  easy  to  make.     It's  simply  the  pulp  and  skins  of  the  grapes, 
Lweetened  to  taste,  thickened  with  cornstarch,  and  baked  half  an  hour  in  a  pie  s?..e 
shell.    Host  cooks  like  a  criss-cross  top  on  fruit  pies.     To  get  the  seeds  out,  slij 
Lgf  t,he  skins,  save  them,  and  heat  the  pulp  for  5  minutes.    Press  through  a  colan- 
der to  remove  the  seeds,  combine  with  the  skins,  and  add  lemon  juice  last. 

You  make  grape  gelatin  exactly  like  other  fruit  juice  jollied  desserts.  Use 
2  tablespoonfuls  of  granulated  gelatin  to  1  quart  of  grape  juice.     Sometimes  you 
might  put  seeded  Tokay  or  Malaga  grapes  into  the  mold  to  jelly  in  the  grape  juice. 
Sweeten  the  juice  to  your  taste,  and  add  lemon  juice. 

For  grape  ice  or  grape  sherbet  you  also  follow  the  same  rules  you  use  for 
other  fruit  juice  frozen  desserts.     Grape  tapioca  is  simply  a  dish  of  cooked, 
seeded  grapes  thickened  with  quick-cooking  tapioca. 

The  next  question  brings  up  a  problem  about  rice.     This  homemaker  says: 

"I  don't  always  find  the  same  brand  or  kind  of  rice  in  the  stores  these  day. 

And  I  notice  that  sometimes,  although  I  cook  my  rice  just  the  same  way,  some  of  the 

ins  are  done  when  some  are  still  quite  hard.    Probably  I  have  mixed  different 

brands  of  rice.    I  am  wondering  if  they  may  have  different  cooking  times?" 

Your  guess  is  right,  the  home  economists  say.    That  is,   they  explain,  one 
fcrand  may  be  a  certain  variety  of  rice  that  cooks  quickly,  and  another  brand  may 
tea  slow-cooking  variety.     The  package  label  doesn't  always  state  what  the  variety 
Is  or  how  long  to  cook  that  particular  kind  of  rice.    But  in  their  laboratories, 
tome  economists  who  tested  rice  found  that  the  cooking  time  for  different  varieties 
varied  from  16  to  24  minutes. 

If  you  should  have  a  mixture  of  Rexoro,  which  cooks  in  16  minutes,  and 
^rly  Prolific,  which  should  cook  24  minutes,  part  of  your  rice  will  still  be  hard 
l*oTP*r\°f  it  is  lender  and  ready  to  drain.     So  it's  better  to  keep  different 

s  o.  rice  in  separate  jars  or  tine,-  especially  if  there's  no  information  about 
rte  cooking  time  on  the  package.     When  you  don't  know  how  long  to  cooic  a  batch  of 
and  i/°U  ftart  Pinching  a  few  grains  betwean  your  fingers  after  about  16  minutes, 
u  won  t  take  long  to  tell  for  yourself  when  the  rice  is  done. 
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